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A wine and food haven lies north of the

Venetian plain by Roge
bubbly i1:
e
Wi EN FEW T VE THE STEEP
HILLST Carmizze, the site that is the holiest of the

holy in the sparkling world of Prosecco. To our right

is the small town of Valodobbiadene, and to our left,
across a string of low-lying peaks, is its sister city of
Conegliano, which, rogether, define Italy’s most famous
sparkling wine region. Ahead of us, a few dozen miles

due south, is Venice and the sea.

Below us, an elegant picnic awaits in a hilltop clearing
among the vine rows as soon as we alight from our morn-
ing helicoprer tour, which is being led by Marteo Bisol,
the young scion of the wine family that owns many of the
hill’s vines.

Once back on the ground, the air is fresh, but the sun
is hot, so the picnic umbrellas and the glass of ripe, rich,
sparkling 2007 Bisol Valdobiaddene Vignerti del Fol are
very welcoming. So are the passed delicacies being pre-

pared on site by Bartolini Gigerro, chef of the famous Da

Gigetto restaurant in nearby Miane.

hill you encounter coming

*Cartizze is the first very higl

says Gianluca Bisol, Marteo’s

across the plain from Venice,
father and president of the family firm that has been mak-
ing wine here since 1542, Venice, in its glory as a seafaring
world power, once owned this region thar lies just beneath
the foothills to the Alps.
Prosecco is the name

of both the wine and

the primary grape fr

explains, (

ACTES ¢

stitute the appe

cru, or best location. The

rally, well-drained
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soils and the gentle microcli-

ate produce wines of great

structure and elegance.

Ur

the Champagne,
Prosecco is made in tanks,

not bottles, which local

producers say is the best
way to capture the deli-
cacy of the aromaric

Prosecco grape. Cham

pagne and Prosecco are
not any more capable of
being compared, they
argue, than two dry red
wines from different

ipes and different

regions. In all, there are
about 150 producers, many
of whom sell to the ULS. market.

Franco Adami, currently head of the wine
consortium, is typical of the small grower-produc-
ers and makes some of the best Prosecco in the
region. With 10 hectares, or abourt 32 acres of
vines, “| don’vneed a picking crew.” he says. *We
can harvest with family and friends.” Still, he is
very attentive to quality. “We don’t do oo sofra

at harvest,” he says, running his fingers

1 his dark, curly hair. *We want some

pressing for fragrance, minerality, and food

the termentation.” As we walk through the

winery, a large pop bears testimony to the fact that
Adami, like many producers, makes a few cuvees
of bottle-fermented wine, although they can’t be

called Prosecco.

Purchase from a delicious array of Prasecco

from San Francisco's Prosecco expert, Cari Smith
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